llly Italian Roast Coffee $3
llly French Press, 3 cup $8

llly Espresso and Espresso Drinks S4

Mighty Leaf ML Herbal Teas $3
Ask to See Our Tea Book Tableside

Odwalla Juices S5
Orange, Grapefruit, Apple, Superfood Micronutrient

Milk or Chocolate Milk S3

Citrus Agua Fresca $é
Agua Fresca of the Day, Ask Server

Spanish Churros $13
Mug of Hot Chocolate and Chocolate Dipping Sauce

Breakfast Buffet S15

Weekdays: 6:30 AM to 10 AM
Weekends: 8 AMto 12 PM

INCLUDING:

Breakfast Pastries

Bagels

Fresh Fruits

Smoked Salmon

French Toast

Bacon, Sausage

Jalapeno Cheddar Grits

Scrambled Eggs

Chef’s Egg Dish

Sour Cream and Onion Potato Pancakes



Citrus Breakfast $14
Juice, Two Eggs Any Style, Breakfast Meat, Potato Pancakes,
Toast, llly Coffee or Mighty Leaf Tea

Eggs in a Hole $12
Juice, Artisan Bread Cooked with Two Fried Eggs, Canadian Bacon

French Toast $10
Battered Fruit Bread, Berries and Sweet Cream

Chicken Apple Sausage Hash $12
Soft Poached Eggs, Sweet Onion and Potato Hash
Red Chile Hollandaise

Lobster, Spring Onion, Cream Cheese Omelet $11
Roasted Wild Mushroom-Boursin Omelet $10

Tex-Mex Omelet, Ham, Cheddar, Jalapeno, Cilantro, Tortilla Strips S9
Ala Carte:

Waffle or Pancakes (3), Berries, Cream S9

Tropical Fruit Plate $9

Whole Grapefruit or Fresh Berries $8

Bakery Basket - $é
2 pieces, Croissant, Danish, Muffin,
Bagel

Bagel or Toast S4

Cereal - Sé
Homemade Granola, Oatmeal, Grits

Meats - S5

Bacon, Sausage, Ham,
Chicken Apple Sausage

Eggs (2) - $6
Any Style

Executive Chef | Jeff Balfour
Executive Sous Chef | Jorge Munoz





